This study was performed to obtain basic data regarding the development of fish steak products using olive flounder and pork leg. Olive flounder and pork leg were ground separately in a chopper. The methods used for processing were as follows. Chopped olive flounder (100 g) and other ingredients (bread crumbs, 13 g; onion, 12 g; garlic, 4 g; egg wash, 18 g; salt, 0.05 g; pepper, 0.05 g) were mixed in a chopper. The mixture was molded into a steak shape (12×7 cm) and roasted in an oven at 180°C for 12 min (OF). FP consisting of a mixture of olive flounder (70 g) and pork leg meat (30 g) and OP consisting of pork leg meat alone (100 g) were processed according to the same procedure as described for OF. Various factors (viable bacterial count, chemical composition, pH, salinity, hardness value, color value, total amino acid content, free amino acid content, fatty acid composition, mineral content) were measured, and sensory evaluation was conducted. Based on the results of the sensory evaluation and hardness value, OP was deemed to be the most desirable, followed in order by FP and OF. There was a slight but significant difference between OP and FP.
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(Rheometer Compac-100, Sun Scientific Co., Japan) (Sheak-press test) . , Table 3 . Fig. 1 . .7) 13.1(3.5) Tyrosine 9.8(2.7) 12.8(3.5) 11.6(3.1) Phenylalanine 9.6(2.7) 11.6(3.2) 9.8(2.6) Histidine 6.1(1.7) 5.9(1.6) 7.3(2.0) . Kim et al. (2011) 
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, ⍺-linolenic acid 5.6-6.7%, EPA 22.9-26.0%, DHA 4.6-5.9%, oleic acid 13.3-14.2% . Jeong et al. (1999) 4 , 7 , 10 1 fillet , oleic acid 13.0, 9.31, 10.1 10. 4%, EPA 5.31, 6.27, 4.78 6.57%, DHA 23.0, 32.5, 34.6 25.5% .
무기질
OF, FP OP Table 7 . OF K 244.6 mg/100 g , Na (175.2 mg/100 g) P (139.3 mg/100 g) . FP OP K 259.5 320.3 mg/100 g , P (155.0 248.7 mg/100 g) Na (127.0 78.1 mg/100 g) . Jeon et al. (2013) 100 g K, Na P 420, 160 199 mg , OF . Kang et al. (2007) 
